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control points required to control any identified hazard(s)2; and
(3) establishment of procedures to monitor critical control points.3 Basi-
cally, the HACCP system provides a more specific and critical approach
to the control of microbiological hazards than that achievable by traditional
inspection and quality control procedures.

A.   Hazard analysis

A hazard analysis consists of an evaluation of all procedures concerned
with the production, distribution, and use of raw materials and food prod-
ucts: (1) to identify potentially hazardous raw materials and foods that
may contain poisonous substances, pathogens, or large numbers of food
spoilage microorganisms, and/or that can support microbial growth; (2) to
find sources and specific points of contamination by observing each step
in the food chain; and (3) to determine the potential for microorganisms
to survive or multiply during production, processing, distribution, storage,
and preparation for consumption.

The participants did not deal with HACCP in growing and harvesting
areas but thoroughly discussed the application of this system in processing
plants, food service establishments and the home.

1.   In food processing plants

A hazard analysis should be carried out on all existing products and on
any new products that a processor intends to manufacture. Changes in
raw materials used, product formulation, processing, packaging, distri-
bution, or intended use of the product should indicate the need for re-
analysis of hazards, because such changes could adversely affect safety
or shelf life. Microbiological hazards will vary from one product to an-
other, depending upon the raw materials, the processing procedures, the
manner in which the finished product is marketed, and its ultimate use.
They may vary from one food processing plant to another producing the
same product and therefore must be determined by observations and in-
vestigations of the particular processing plant.

Hazards caused by microbiological contamination of raw materials must
be evaluated. In some cases, microbiological safety and shelf life depend

2"Critical control point" is a location or a process which, if not correctly controlled, could
lead to contamination with foodborne pathogens or spoilage microorganisms or their survival or
unacceptable growth.

3 "Monitoring" is the checking or verifying that the processing or handling procedure at the
critical control point is properly carried out.